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[Objective] To nrit in mouth with saliva, conponenttospre 
ad in nx3uth,to be able taste with fragrance and refrediing feel, 
at same time with size wWch with li^ weight is settled in 
thepaln\ it is convenient to conveyance, halitosis prevention 
and mood change are assured at public site. 

[Constitution] The film\\Jrich consists of polysaccharide of 
nultiple which has film-foming ability, thickening stabilizer , 
plastici23er andfragrance, sweetener, acid flavoring and 
theextract which enulsification are done is cut oflF in size wtiich 
issettledinpalm 



[aain<s)] 

[Qaim] Aromatic refresiiment which does filmformationwlii 
ch consists of polysaccharide ofniiltiplewidch possesses film- 
forming ability, component of the thickaring stabilizer , 
plasticizer, enulsification fragrance, sweetener, acid 
flavoring and extract. 
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[Description of the Invention] 
[0001] 

[Field of Industrial i^lication] This invention, designated hali 
tosis prevention and mood change as main objective, 
beingconvenient to portability, at same time eating at public 
site , it is possible etc, it is something reg^ding aromatic 
refreshment wtrich filmfomnationisdone. 

[0002] 

< 

[Prior Art] IMl recently, there is a chewing gum, cancfy and a 
chilled bevera^ etc in foodstuflfvvWch designates halitosis 
prevention and mood change as objective but, with halitosis 
prevention and fest-acting of mood changp, at same time at 
public site or other public, without moving moxith, (You do not 
digest), only chilled beverage itwas in those wiiich can eat. 

[0003] 

[Problems to be Solved by the Invention] To assure halitosis pre 
vention and mood change with public site or other public, it 
isrequired even from on manner and etiquette that it does 
wittouttouching to human eye, A\1th fast-acting of halitosis 
prevention and mood change, without digesting, as forthe 
chilled beverage as is eaten has also a wei^ is bulk , it is 
inconvenient to portability, there was a deficiency that with 
public, it is not possible to assure the halitosis prevention and 
mood change. 
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[0004] This invention, in mouth rapidly melts or collapses wit 
h saliva , component to spread rapidly in mouth, to be possible 
to enjoywithAepleasant fragrance aid refreshing sense. 
Furthermore it can make size ofextent\\liich with theli^ 
wd^ hides in palm, it is convenient to conveyance. It 
designates that, assuring halitosis prevention snd mood change 
it is possibleeven with public of public site, offers film 
formation aromatic refi^eshment as objective. 

[0005] 

[Means to Solve the Problems] In order to achieve aforementio 
ned objective, as for this invention thecarageenan , pectin , 
pullulan airi curdlan or otiier polysaccharide wiiich possess fibn- 
foming ability notypes, xanthangum, locust bean gumor 
other thickening stabilizer, oligosaccharide and sorbitol or 
other plasticizer, enulsification fragrance, sweetener, acid 
flavoring and extract, melting ,filmformation it does with 
fihn formation technology of public knov^edge. It is 
something which is cut off in extent wliich hides in palm 

[0006] Asforcarageenan, pectin, pullulan and curdlanorot 
her polysaccharide vAich have thefilm-forming ability wten 
film formation is dor^ with filmformation technology of public 
kno\^ded^, filmthickness aforementioned way because 0.03 to 
0.05 mm it becomes thin, InQrderfi:agranceof fragraiK« 
component and extract in order to possess theeffect of halitosis 
prevention and mood chan^, to coni)ine, It is necessary total 
5 to 7 % to add with solid firaction conversion. In addition as 
for fiagrance winch is a fi-agrance component, because 
resistance wiiichis in midst of drying aromatic refreshment 
vMoh does fihn formation can be given, converting to oil, it 
adds. 

[0007] Sweetener with general sugar or fioictose, wten just quant 
ity^^hichfeels sweet adds, becomes necessary for lar^ scale. In 
order to obstruct filmformation of polysaccharide, 
Qycyrrhiza and Aspartame and stevia or other sweetness use 
sweetener of 300 fold of sugar or fiuctose. 

[0008] Acid flavoring may be acid \Niiich citric acid or other gen 
erallyisused,but, as for polysaccharide wiiich has 
aforementioned film-forming ability in (4. 5 or less ) 
solutionvvterepHislow, with synergistic effect of 
temperature, connection of intemolecular receiving 
thehydrolysis, because it lose fihn-forming ability, In order 
for pH not to become 4. 5 or less, addition quantity isrestricted 

[0009] In order addition quantity of acid flavoring to inaease, t 
here is a method wliichblows acid flavoring solution in fihn 
dryingof aromatic refreshment . In this case addition quantity 
with solid conversion is possible to 5 %. 
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[0010] In addition, because also influence of salt concentration 
obstructs film-forming abilityin same way as acid, addition 
quantity with solid conversionrestricts in 0.8 to 1 .6 %. 

[00 1 1] Sorbitol or other sugar alcohol is used for flexibility of fi 
Im in order to inprovethe moisture retaining , moisture 
releasing property, as plasticizer. alone or conposite doing 
oligosaccharide and dsxtrin other than the sorbitol, it is 
eflfectivetouse. In addition, as for addition quantity of this 
plasticizer wten with 1 .8 %, itexceeds 2 % with solid conversion, 
melting with absorbed moisture of thefilm happens. 

[0012] In order to do film formation, being necessary to dry, fo 
r this drying theaforementioned solution plication is dong in 
stpport. For that it becomes element where viscosity of said 
solution isimportant, adds thickening stabilizer. In this 
thickening stabilizer, asforxanthangum and locust beangum 
or other thickening stabilizer which are used generallywith 
foodstuff, it is all usable, as for addition quantity it is a 6 to 8 % 
withsolid conversioa 

[00 1 3] As for aforementioned polysaccharide winch possesses fi 
hn-foming ability, in case ofthe sole use with solid conversion 
80%, In order to control dissolution rate offihn in mouth, 
theaforementioned way it nixes polysaccharide of niiltiple and 
adds. 

[0014] 

[Work or Operations ofthe Invention] Carageenan, pectin, 
pullulan and curdlan etc are used wdth theblend of some types 
as polysaccharide which has film-forming ability reading 
thethis invention, filmformationit does with fibuformation 
technology of public knowledge, fibnthickness 0.03 to 0.05 
nmto be thin, because it cuts bffin size ofthe extent which is 
settled in pabn with li^ wei^ it isconvenient to portability. 
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[0015] In addition aromatic refirediraent of this invention. Be 
cause filmformation is done, cut in aforementioned 
dimension, and it consists of polysaccharide, inserting in mouth 
withpublic, in addition, you do not digest ,you melt easily with 
saliva. 

[0016] Furthermore because enulsification fragrance , sweeten 
er, acidflavoring and extract itis mixed to aromatic 
refi'eshment which filmformation is done, as component, 
Nfelting with saliva , component rapidly in mouth extent, be 
able taste fi-agrance and refrediing feel, is possible to assure 
halitosis prevention and mood change rapidly. 

[0017] In addition, when in pullulan \^ttch is sn)erior in water s 
olubility thecarageenan of poor solubility, curdlan is added with 
optional blend proportion, thedissolution rate in mouth can be 
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controlled optionally. 
[0018] 

[Working Exanple(s)] 
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[0019] Solution which melts above-mentioned mixed in compo 
nent \vith 70 °C , like public knovdedge it heated to 100 to 
1 80 "^C in drum surfece which turns thecoatirg to do, 
Furthermore drying by blowir^ hot air of 100 to 180 °C to 
also i^jper partof solution which coating is done in drumsurface, 
film viich it was dried fomed fi-om drum surface by blade 
whicWs pressed to drum surface it peels oflF, while passing by 
stpport roll,^lying cold air parallel to film, it cools, places in 
thefilmsurfece of st^jport for aforementioned drying and wdth 
sn}port makesthe entraining and roll in windiq) roller. 

[0020] Fibnof said roll slitting is done next in optional width. 
2 to 3 week to retain at constant temperature constant 
humidity warehouse, drying water of the film In order to be 
agreeable to machine proper, keeping fixed water, itnskes 
equilibrium state. 

[0021] Lastly in optional width it cuts off aforementioned film 
which slitting is done in size which is settled in paln\ itis filled in 
container which formsd in sinilar size. 

[0022] 

[Effects of the Invention] As for aromatic refrediment of this 
invention, fibn thickness being 0.03 to 0.05 nm, because fihn 
of size which is settled in pahn it issomething which is filled in 
container of same size. Being convenient to conveyance, it can 
eat,evenwithpublic ofthepublicsite. It is possible to assure 
halitosis prevention and mood change, without opposing tothe 
manner and etiquette. 
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